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SUMMARY 
The milk samples taken were concentrated through drying and evaporation at 104-
107°C, the resulting concentrated milk being the raw material necessary for measuring the 
radioactivity. 
The method of analyze used was gamma spectrometry, performed with gamma 
spectrometers equipped with NaI detectors and measuring the global beta radioactivity with 
Geyger Müller counters. For the radiometric check the M.G.S.- 0.1 (Mono-Gamma-System) 
was used, thought as a complete system of detection, amplification and numeric conversion, 
interfaced to the microcomputer H.C.-85, with specific programs for data acquisition and 
processing.  
Tab.1 
Variation limits in the milk radioactivity 
Crt. 
No. Season 
Nr. of 
samples/ 
season 
Level of radioactivity, Bq/l 
0.1-5 
Bq/l 
5.1-10 
Bq/l 
10.1-15 
Bq/l 
15.1-20 
Bq/l 
20.1-25 
Bq/l 
25.5-30 
Bq/l 
1. F 10 - 3 1 3 2 1 
2. W 10 2 5 2 1 - - 
3. Sp 10 3 4 3 - - - 
4. Su 10 5 1 4 - - - 
TOTAL 40 10 13 10 4 2 1 
% 100 25 32,5 25 10 5 2,5 
Legend: F/Fall; W/Winter; Sp/Spring; Su/Summer. 
 
From the data presented in Table 1 it can be noticed that from the total of 40 samples 
of milk studied for radioactivity, 10 samples (25%) had values included between 0.1-5 Bq/l, 
13 samples (32.5%) had values included between 5.1-10 Bq/l, 10 samples (25%) had values 
included between 10.1-15 Bq/l, 4 samples (10%) had values included between 15.1-20 Bq/l, 2 
samples (5%) had values included between 21.1-25 Bq/l and 1 sample (2.5%) had values 
included between 25.5-30 Bq/l. For each season the radioactivity values presented some 
variation, without exceeding the value of 30 Bq/l. 
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